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* Appenidlx 1 



I- 

K. sample shall be at ambient t e m pera ture vben solids azw read on 



B. If sample is taken hot, place it in & stainless steel test 
tube, stepper on tube, and cool to appti xx.lnw tely 70°F. 



C Pear en agpmarfTTgite check, sample any be reed hot off the line, 

XX. Rtxaatoia - 

.1 wr^faagfeg r and Cratant Tmaahirw Water te£& 

.GzsESSfiiHL 




1- With a rubber policeman, place a snail amount of sample 
on the bottom prisnu (Hewer touch the prisms wxth a hard 
substance lite glass, metal, or pla^Hr. The prisms 
far ra^^K easily and ti-iAU Ire result in a fuzzy line and a 
less accurate reading.) 



2. Gently dose the hinged cover, turn field lamp on and 
adjust. 

3. Mjust the }jt±3 so that the demarcation line between the 
dark and light field cuts exactly tluuujh the 
intersection of the cross hairs. If digital model, read 
display and 90 to step 7. 

4. Depress the? switch which turns the field lamp off and the 
internal scale lamp on. 



Read the bottom scale (° Brix) arri. also observe the prism 
temperature by means of the thermometer mounted on the 
side of the instruoent* 



297dcS/2 
ab 



O 



Brlx 



1. 



2 

3. 



aaterlal ^S^SLtf? 3 11550,6 ^ another very soft 



Hold instrument to a light source. 

scale, estimating to the nearestoTu. crasa '» the 

*' t «P erature corrections to this * 

th ™«t e r seal, SS^r^rSSS^ 

-t— See owner's manual for service schedule. 
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ATTACHMENT I 



International Temperature Correction Tabla lor the 



Normal Model of Refrectometer Above and Below 20°C. 



Temp. 




Per cent Sucrose 


0 C. 


0 


5 


10 


15 


20 


25 


30 


35 


40 


45 


50 


55 


60 


65 < 


70 




Subtract from the per cent Sucrose 


10 


O.oO 


O.o4 


0.58 


0.61 


0.64 


0.66 


0.68 


0.70 


0.72 


0.73 


0.74 


0.75 


0.76 


0.78 


0.79 


11 


0.46 


0.49 


0.53 


0.55 


0.58 


0.60 


0.62 


0.64 


0.65 


0.66 


0.67 


0.68 


0.69 


0.70 


0.71 


1 9 


0.42 


0.45 


0.48 


0.50 


0.52 


0.54 


0.56 


0.57 


0.58 


0.59 


0.60 


0.61 


0.61 


0.63 


0.63 


13 


0.37 


0.40 


0.42 


0.44 


0.46 


0.4S 


0.49 


0.50 


0.51 


0.52 


0.53 


0.54 


0.54 


0.55 


0.55 


14 


u.oo 


O 1^ 

vf.oO 


0.37 


0.39 


0.40 


0.41 


0.42 


0.43 


0.44 




U.40 


(\ AC 

0.4b 


U.4o 




0.48 


15 


0.27 


0.29 


0.31 


0.33 


0.34 


0.34 


0.35 


0.36 


0.37 


0.37 


0.38 


0.39 


0.39 


0.40 


0.40 


16 


0.22 


0.24 


0.25 


0.26 


0.27 


0.28 


0.28 


0.29 


0.30 


0.30 


0.30 


0.31 


0.31 


0.32 


0.32 




0.17 


0.18 


0.19 


0.20 


0.21 


0.21 


0.21 


0.22 


0.22 


0.23 


0.23 


0.23 


0.23 


0.24 


0.24 


18 


fl 1 9 


on 

U. 10 


0.13 


0.14 


0.14 


0.14 


0.14 


0.15 


0.15 


0.15 




0.16 


A 1 C 

0.16 


A 1 C 

0.1b 


0.16 


19 


0.06 


0.06 


0.06 


0.07 


0.07 


0.07 


0.07 


0.08 


0.08 


0.08 


0.08 


0.08 


0,08 


0.08 


0.08 








Add to 


the per cent Sucrose 














21 


0.06 


0.07 


0.07 


0.07 


0.07 


0.08 


0.08 


0.08 


0.08 


0.08 


0.08 


0.08 


0.08 


0.08 


0.08 


22 


0.13 


0.13 


0.14 


0.14 


0.15 


0.15 


0.15 


0.15 


0.15 


0.16 


0.16 


0.16 


0.16 


0.16 


0.16 


23 


0.19 


0.20 


0.21 


0.22 


0.22 


0.23 


0.23 


0.23 


0.23 


0.24 


0.24 


0.24 


0.24 


0.24 


0.24 


24 


0.26 


0.27 


0.28 


0.29 


0.30 


0.30 


0.31 


0.31 


0.31 


0.31 


0.31 


0.32 


0.32 


0.32 


0.32 


25 


0.33 


0.35 


0.36 


0.37 


0.38 


0.38 


0.39 


0.40 


0.40 


0.40 


0.40 


0.40 


0.40 


0.40 


0.40 


26 


0.40 


0.42 


0.43 


0.44 


0.45 


0.46 


0.47 


0.48 


0.48 


0.48 


0.48 


0.48 


0.48 


0.48 


0.48 


27 


0.48 


0.50 


0.52 


0.53 


0.54 


0.55 


0.55 


0.56 


0.56 


0.56 


0.56 


0.56 


0.56 


0.56 


0.56 


23 


0.56 


0.57 


0.60 


0.61 


0.62 


0.63 


0.63 


0.64 


0.64 


OM 


0.64 


0.64 


0.64 


0.64 


0.64 


29 


0.64 


0.66 


0.68 


0.69 


0.71 


0.72 


0.72 


0.73 


0.73 


0.73 


0.73 


0.73 


0.73 


0.73 


0.73 


30 


0.72 


0.74 


0.77 


0.78 


0.79 


0.80 


0.80 


0.81 


0.81 


0.81 


0.81 


0.81 


0.81 


0,81 


0.81 




Digital Bench Re f rac comete r 
Section 5.5.4 



APPENDIX 2 



TITLE: 
APPLICANT: 



CRANBERRY PROCESSES AND PRODUCTS 

MARTIN F. BERRY, KATHERINE G. HAIGHT, 
DONALD C. WEBER, HAROLD L. MANTIUS AND 
LUTHER H. LEAKE 



"EXPRESS MAIL" Mailing Label Number FLoMS" 1 }?^ ^ SIlS 



Date of Deposit 



I hereby certify under 37 CFR 1. 10 that this correspondence is being 
deposited with the United States Postal Service as "Express Mail 
Post Office To Addressee" with sufficient postage on the date 
indicated above and is addressed to the Assistant Commissioner for 




r ashington, D.C. 




Appendix 2 

Juice Total Anthocyanin 



figment Petition TihW r PPT ^ nf Cr* n ^ m p^ . ^ 

I. Principle 

1 0 JKhJ? 1 55 1 15 k PH differential meth0d buffer soluti ^ at p H 

I. U and pH 4.5. Absorbances are measured at 510 nm ta™ otm F 

deSntS/TA » buffers - A ProceduS for D 

determining TAcy content only in undegraded samples is also included. 

II. Apparatus 

a) High speed centrifuge (Dupont Iastruments-Sorvall Model SS-3 

Automatic Centrifuge w/SS-34 rotor and 50 ml plastic 
centrifuge tubes) 

b) 5 and 10 ml autopipets 

c) 25 ml volumetric flasks 

d) Perkin-EImer Model 552 spectrophotometer or Bausch & Lomb 

Spectromc 20 colorimeter 

e) 5 liter volumetric flask 

f) Two, 2 gallon polyethylene jugs to hold buffer solutions 

g) Whatman glass microfiber filters, type 934-AH, 11.0 cm diameter 

HI. Preparation of Buffers 
pH 1 .0 buffer- 

Dilute the following with water to 5 liters (have 1 to 2 liters of water in 
the 5 liter volumetric flask before acid is added)- 
20.3gmsofKCl 

60 mis of concentrated (12N) HCI 

Make sure final pH of buffer is 0.80-0.90. 

pH 4.5 buffer- 

* < »? 1Ut<! f ° Uowin S with water to 5 liters (have 1 to 2 liters of water in 
the 5 liter volumetric flask before acid is added): 

425-5 gms of sodium acetate 3H,0 

90-100 mis of concentrated (12N) HCI 

Make sure final pH of buffer is 4.8-4.9 



o 



Multiply absorbance of pH 4.5 buffered sample by conversion factor to yield 

"Total O.D. 4.5\ 

Determine Total Anthocyanin Content (TAcy) as follows: 

TAcy = Total P.P. 1.0 - Total O.D. 4.5 = mg TAcv 
77.5 100 ml 

Note: The TAcy content is for 100 ml -of the sample that was added to the 25 
ml flasks so if a preliminary dilution occurred (Table 1), then this dilution has 
to be corrected for when the TAcy content of the starting material is desired . 

Determine Pigment Degradation Index (PDI) as follows: 

PDI = Total O.D. 1.0 / 87.3 

(Total O.D. 1.0 - Total O.D. 4.5) /77.5 



Determination of TAcv Content of Cranberry Products without PDI being 
Determined 

Procedure 

Follow the same procedure for determining TAcy and PDI (Section IV.) 
except do not dilute sample with pH 4.5 buffer. Use the same dilutions for the 
pH 1.0 buffer listed in Table L 

1 00 

O.D. of pH 1.0 size of ml of sample added 

TAcy(mg/100 ml) = buffered sample vol. flask to vol. flask 

87.3 

Note: As previously noted, the TAcy content is for 100 mis of sample that was 
added to the 25 ml flasks so that if TAcy content of the starting material is 
desired any preliminary dilutions have to be corrected for. 



O 



Procedure: 

Clarify samples by centrifuging for 10 minutes at 15,000 rpm in 50 ml 
plastic centrifuge tubes using SS-34 rotor. If sample does not contain 
cranberry juice at 2.0°Bx (i.e., is not Cocktail or CRANAPPLE ) then see 
Table 1 for correct dilution, otherwise proceed. Pipet (using 10 ml 
autopipet)10 mis of centriftiged sample into a 25 ml volumetric flask. Be careful 
not to disturb pellet of insolubles at bottom of centrifuge tube. Dilute to the 
mark with pH 4.5 buffer. Pipet (using 5 ml pipet) 2.5 ml of remaining 
centriftiged sample into a 25 ml volumetric flask. Dilute to the mark with pH 
1.0 buffer. Mix buffered samples well by inverting flasks several times. Store 
the buffered solutions in the dark for approximately 2 hours. After insuring 
that solutions are thoroughly mixed, measure the absorbance at 510 nm using 
distilled water as a blank. Use 1 cm square cells with Perking-Elder or 1.13 cm 
I.D. tubes with Bausch & Lomb. Divide Bausch & Lomb absorbances by 1.13 
to convert absorbances to that of a 1 cm cell. 



Table 1 

Sample preparation of various cranberry materials prior to TAcy and PDI determination. 



, 

Cranberry 
material 


Preliminary 
dilution 


ml to add to 
25 ml flask 
pH 1.0 


ml to add to 
25 ml flask 
pH 4.5 


single strength 
juice 


none 


0.5 


2.5 


leach water 


none 


2 -5 


10.0 


50°bx Cone. 


1.7 ml of cone, to 50 ml w/ 
dH 2 0 


2.5 


10.0 


Jellied sauce 


Blend 100 g + 100 ml dH 2 0, 
filter thru, glass microfiber filter. 


2.5 


10.0 


Cranberry puree 


25 g centrifuge for 10 min at 
15,000 RPM. 


1.0 


2.5 



Calculations for TAcv and PPT 

Conversion factor = (size of vol. flask) x (100/ml of sample added to vol. flask) 



Multiply absorbance of pH 1 .0 buffered sample by conversion factor to yield 

"Total O.D. 1.0". 

o 
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33-29-27, 



&-50Aor 



. 09-873G, 
TO.HT-4I00 



r 



ttLt 



hec/WHeaton 



199! FISHER 
scwhere for 

\Y TWO WEEKS. 
VG SEASON. AND. „ 
CHT on blender 
?d through Waring 
WM0-Sl4Qeach 
Q03S1S.S3.00 



ORDER) 



IvenL) 



# 



3.1 Using balance, weight out 100 gm ± .10 of fresh fruit and transfer to clean blender iar~ ~ 
Transfer 120 ml of 0.2 NORMAL HYDROCHLO RIC ACID Anrrf-ons FYTP^rfr nM 
SOLVENT into 250 ml GRADUATED CYLINDER bv us inV 100 mf DTSPFNSF^ 
BOTTLE TOP DTSPFNSF^ where delivery volume is set at 60 ml . Pump twice. Pour 
cylinder contents into blender jar. To avoid sample splattering onto jar lid and sides initially 
start blender at low or medium speed via variable voltage transformer for first 5-10 seconds 
followed by full speed blending for 3 minutes. 

3 . 2 While the blender runs: 

a) Put GLASS MTCROFIBER FILTER DISC with swirltny side „ p i n Coor Porcelain Buchner 
funnel; put funnel on the 500 ml vacuum flask. 

b) Using 50 mi DISPENSFTTF ROTT TE TOP DISPENSER , measure out 50 ml of 
AQUEOUS EXTRACTION SOT.VFNT into 50 ml graduated cylinder. Pour 2-5 ml of this 
solvent onto the filter disc to moisten filter. No suction. 

c) Weigh 100 gm of berries for the next extraction. 

d) Measure out 1 20 ml of AQUEOUS EXTRACTION SOLVENT for next assay into the 2i2 
ml GRADUATED CYTJNDF.R . 7 

3 .3 When blending is finished AND BLENDER HAS STOPPED FTTT T v rem o ve jar from 
blender base and remove cover from jar. 

3.4 Swirl contents then immerse 10 ml wide mouth pipet tip into the slurry. Rinse pipet with 
slurry 2-3 times using safety bulb. Fill pipet above 0-mark and then adjust to 10 ml. 

3.5 Hold pipet over funnel and empty pipet using the safety bulb to push out the slurry twice 
onto the filter, quickly. 

3.6 Attach suction flask to the pump (which is turned on) and pour remainder of the 50 ml 
AQUEOUS EXTRACTION SOLVENT at the same time (perhaps a fraction of a second 
later, not sooner) into funnel. SWIRL CONTENTS IN FU NNEL DURING FILTERING 
TO GET SLURRY AND SOLVENT INTO SUSPENSION. 

3.7 Dilution and measurement of absorption: Into a dry cuvette measure 0.8 'ml of filtrate with 
EPPENDORF MICROPIPET, and add 4.0 ml of AQUEOUS EXTRACTION SOLVENT 
with the 5 ML REPIPET DISPENSER set at 4 0 ml . invert to mix. Wipe cuvet with 
kim-wipe and insert into sample compartment to determine the absorbance @515nm. Refer 
to 1991 Aqueous TAcy extraction chart to determine TAcy and record. TAcy can also be 
calculated with this formula TAcy » (absorbance 0.0086) -0.008. 

3.8 Standardize Hach and cuvettes according to those attached procedures. The dispensers and 
Eppendorf pipet must be standardized daily by delivering into appropriate calibrated 
volumetric vessels to make sure they are dispensing exactly 120, 50, 4.0 and 0.8 mis. 

3.9 Pour contents of suction flask and sample cuvette into blender jar containing remaining 
slurry. Add 68 mis of 1 normal potassium hydroxide to blender jar contents by using 100 
ml dispensette bottle top dispenser where delivery volume is set at 68 ml. Blend jar 
contents until well mixed (approximately 10-15 seconds). Once per day check pH of one 
blender jar using litmus paper. If necessary, adjust potassium hydroxide volume to 
maintain pH between 5.5 and 8.0. Dispose of slurry as recommended for your receiving 
station. 

3.10 Rinse blender jar, suction flask, and sample cuvette before next assay. 

3.11 Filter paper may be disposed of as normal paper waste. 



1) Turn power to the unit on by pressing I/O key. The instrument performs a self test. Set the 
515 NM wavelength and allow for a 15 (+) minute warm-up, prior to use. 

2) Place the 1.13 cm adapter (part #44798-00 or #44799-00 with insert) in the sample 
compartment, with the window open left to right.. 

3) The instrument will display Enter Program #. To place the instrument in absorbance reading 
mode Press "0" and "ENTER". To put the instrument in constant on mode press "SHIFT:, 
"SETUP" or "2" and the "down arrow" twice. The screen displays Lamp flashing: 
Momentary not flashing. Press "ENTER" the Momentary flashes, press the "down arrow" 
once to make constant on appear and flash, press "ENTER" and then "EXIT". 

4) Match two sample cuvettes. Fill two clean cuvettes with aqueous extraction solvent. Place 
one cuvette in the sample compartment and cover, call this the reference cuvette. Press the 
zero key. Place the other cuvette in the sample compartment and cover. Read the displayed 
absorbance. If less than 0.003, the cuvettes are matched. Otherwise, repeat the second step, 
trying different cuvettes. 

5) The unit is zeroed or re-zeroed, in the manner described above for matching sample cuvettes, 
utilizing the aqueous extraction solvent filled reference cuvette. There is generally no need to 
re-zero the unit between sample readings. However, if changes in the reference solution are 
suspected, or the unit has been turned off at all, or drift is suspected, it should always be 
re-zeroed. 

6) When reading sample absorbances, observe the reading for a few moments (5-10 seconds) to 
insure that it has stabilized. 

7) For optimum instrument performance and reproducibility, the following should be considered: 

a) Set the wavelength by approaching the desired value from the counter clockwise direction, 

higher to lower wavelength. 

b) Perform lamp calibration adjustment and lamp accuracy test weekly. 



0 # 

Equivalent TAcy Pigment ValGe's'vs v " ■ Vafue^Tn" nrg TAcy/1 00 



•Absorbance Readings @ 515 nm 



ARC 

Ado 


: TAcy 


' ADO 

l Ado 


TAcy 


ABS 


! TAcy 


ABS 


TAcy 


ABS 


TAcy 


ABS 


TAcv 




= 3 




U. 1 ZD 


= 1 5 


0.225 




= 26 


0.325 


— 


38 


0.425 


— 


49 


0.525 


= 


61 


U.UoU 


= 3 




0.1 30 


= 15 


0.230 




■■ 27 


0.330 


— 


38 


0.430 


= 


50 


0.530 


= 


62 


0.035 


= 4 




0.1 35 


= 16 


0.235 




27 


0.335 


= 


39 


0.435 


= 


51 


0.535 


= 


62 


0.040 


= 5 




0.1 40 


= 16 


0.240 




28 


0.340 




40 


0.440 


= 


51 


0.540 




63 


0.045 


= 5 




0.145 


= 17 


0.245 


= 


28 


0.345 


— 


40 


0.445 


= 


52 


0.545 


= 


63 


jO.050 


= 6 




0.150 


= 17 


0.250 


= 


29 


0.350 


= 


41 


0.450 


= 


52 


0.550 


— 


64 


0.055 


= 6 




0.155 


= 18 


0.255 




30 


0.355 


= 


41 


0.455 


— 


53 


0.555 


= 


65 


!/*\ /~\ r\ 

0.060 


= 7 


jO. 1 60 


= 19 


0.260 




30 


0.360 


— 


42 


0.460 




53 


0.560 


— 


65 


j0.065 


= 8 


j0.1 65 


= 19 


0.265 




31 


0.365 


= 


42 


0.465 


= 


54 


0.565 


— 


66 


0.070 


= 8 


0.170 = 


= 20 


0.270 




31 


0.370 


— 


43 


0.470 


— 


55 


0.570 


— 


66 


jU.U/5 


= 9 


10.175 = 


= 20 


0.275 




32 


0.375 




44 


0.475 


= 


55 


0.575 


= 


67 


jU.UoU 


= 9 


i0.1 80 = 


= 21 


0.280 


~~~ 


33 


0.380 


— 


44 


0.480 


= 


56 


0.580 


= 


67 


jU.Uoo 


= 10 


!o.1 85 = 


= 22 


0.285 




33 


0.385 




45 


0.485 


— 


56 


0.585 


= 


68 


u.uyu 


= 10 


0.190 = 


= 22 


0.290 


= 


34 


0.390 




45 


0.490 


— 


57 


0.590 


— 


69 


u.uyo 


= 11 


0.195 = 


= 23 


0.295 


= 


34 


0.395 




46 


0.495 




58 


0.595 


— 


69 


n i rift 


= 12 


0.200 = 


= 23 


0.300 




35 


0.400 




47 


0.500 




58 


0.600 




70 


0.105 


= 12 


0.205 = 


= 24 i 


0.305 




35 


0.405 : 




47 


0.505 




59 


0.605 




70 


0.110 


= 13 


0.210 = 


= 24 I 


3.310 




36 


0.410 = 




48 


0.510 




59 


0.610 




71 


0.115 = 


= 13 


0.215 = 


■- 25 


3.315 




37 


0.415 = 




48 


0.515 




60 


0.615 




72 


0.120 = 


= 14 


0.220 = 


= 26 


3.320 




37 


0.420 : 




49 


0.520 




60 


0.620 




72 



TAcy can be calculated by che following formula TAcy * (Absorbance / 0.0086) - 0.008 
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I. miffiif ~~~ "' 

Fisher, Orion or Gaming pK aeter (or equivalent) 

100 ml tn— ii i . 

50 al burette and holder 

Etegnetic stir bars 

hagnetic f**i i r rr 

Waring blender. 

10 al graduated pipette 

Sartnriiat, Mettler, O'aras or equivalent electronic balance. 
nedBhle to 0.01 g. 

Distilled eater 

S tai ^latujjed eodlna hydcoadde (MCZ), .1 M 

BiC fig eaj fltlms (standard pH 7 end pH 4) tor pH aeter calibration 
Saturated aci solution 
EXeccaade storage solution 

i 

-* 

A. Setting XJp 

1. Electrode (s J should be stored in f*t«*jTi-« water cr en 
electrode storage solution before and after use (check 
aanufacturer's guides) 

2. If using e half cell electrode set-up. Bake sure the pH 
half cell is filled with saturated m eolution. hate 
sure the elect rode jun ction(s) of both half cell and 
coabanation electrodes are clean. 

Fill burette with standardized .1 N HaCH. 
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Till it il Hi m III it.) n Mit **g* 2 of 4 



B. Standardise pH 

1. Turn on stirrer and foliating rinse vith distilled water, 
insert electrode (s) in pH 7 buffer solution with a stir 
her- (Hake sure electrode (s) clear the stir bar.) 



2. Turn pR meter en and read pH. with, the calibration (or 
standardization) knob, set reading to pR indicated an the 
huffier bottle far the wnliitians temperature. Remove 
electrode (s) from bu ff er solution and rinse with 
distilled voter. Next, insert electrode (s) in pH 4 
buffer solution vith a star bar. Set pR reading to 4.00 
using the peenpnt sl o pe or temperature knob. Remove 
electrode (s) from buffer and rinse tilth distilled water. 
Repeat these steps, Baking sure that the pH reads 7.00 
and 4.00 respectively without using adjustment knobs. 
The pH meter is now staulnntiTe rt. Turn the pH pe te r bade 
to off or stand-by. 

NOTE: The names of the * adjustment knobs* on different 
pH Deters vary from unit to unit. Please refer to 
nrnral far uir.nw 1 nomenclature. 



C. Sample 



1. Beverages - pipette 10 ml into a 100 ml beaker. 



2. Sauces and viscous 1 injiiris (concentrates) -- weigh to the 
nearest hundredth apprtacunately 10 g into a 100 ml 
beaker. Use Waring blender to homogenize sauces before 
weighing. 

3 . Add stir bar to sample and enough distilled water so that 
the bar will not touch the immersed ele 



D. Sample an alysis 

1. Turn on stirrer and immerse electrodes. (Be sure 
clear stir bar.) 



2. If using a graduated glass burette to titrate, make sure 
there are no air buhhlrs In the burette. If using an 
automatic digital burette, clear lines of any stagnant 
KaCH (discard) , making sure no air hnhKli»s are left in 
the burette. 

3. Zero the burette before titrating. 

4. Turn pH Aster on. (Sea owner's manual if further 
clarification is required.) 

29SdcS/3 O 
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Titratahle Acidity lie nit 3 4 



5. Md KaCR until a pH at 8.1 is reached, signalling the end 
point of the titration. 



Set pH to standby, turn off the stirrer. and read 

the burette. Vt/t i n U reading. 



electrode (s) from sample, rinse with distilled 
water and replace in storage solution (distilled water or 
storage solution) . 



1. Etercent titratahle acidity as weight per volume 

(w/V) - |rTf frYTff TffH if SP* if K of IfacH * IQO 
10 aL (sample volume) 

2. % titratahle acidity as weight per weight - 

* SP* if W of IfaCH X 100 

weight of sample (grams) 



Standardization Factor - values depend on 'acid being 

Use table below. (Topically, use citric acid 
and rvxur t as such, unless otherwise specified.) 





SF 


taatie 


0.060 


Citric 


0.064 


Italie 




Tax Larle 


O.OTS 



IV. fi9SS3£a^XfiS 



Rxcchase KaCH pellets from Fisher Scientific or equivalent. 
Dissolve 2Qg of K*CH (m.v - 40) with 5 L of distilled water. After 
adding water to pellets, allow mixture to stand overnight before 
standardizing. Be sure to label titrant container with titrant 
name, concentration , of t itrant (e.g. .1 N) , date of preparation and 
initials of person who made up the solution. 



Rarefaase 0.1 K KaCH from Fisher Scientific or equivalent, and laba! 
as instructed 
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Titratable Acidity 



v. 




X. Shake solution well before testing. 

2. Dilute 10 ml of 1 N HO. (purchased from Fisher Scientific or 
equivalent) to 100 ml in a volumetric flash. 

3. Take 10 ml of the resulting" .1 N HO. and to it add 30 ml of 
distilled voter. 

4. Titrate against KaOi to pH 8.1 on mater. 



.1 y Hd x 10 ml 

mL KaCK to reach 8.1 endpoint 



- normality of NaOi 
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** TOTAL PRGE.07 ** 



ATTACHWCTT 1 - Volume of tiogls •trssgtfc ensborrY juieo (SSCJ) or Oilatett Conceotnto to Detormios Color f 74'Brii. 

1. OoterniM *Brix of SSCJ 

2. Using • |Ttduote< widoHnoalfc, S mL pipetto, tnnsfer into • 100 at voUiaetric flssk tho ■mount of jaico isotcstsd in 
tilt tiblo below: (For volumes tvor 6.0 mL ■ ana'ostoi' 10 mL or 25 mi pipetti is to bo usedj 



ssa 


■Ls of 
£*■■!* 




■Uof 

Ssstsos 

S9SB 






sS 


arUff 


•a 


40 0 




7J 


4-1 


44 


7 i 
it* 


9 | 

tJkJ 


ft 


334 


9 t 


7 i 
/.I 


OJI 


3 8 


7 9 


9 ■) 


7 


28 7 

CO./ 


9 O 


i 8 
o.a 


E 1 

Oal 


3 8 


7 3 




1 


25 1 

43.1 




II 8 




3 8 




2J 


Q 




J. 1 








7 S 


9 O 

A«S 


1 0 


20.1 


3.2 

*J*Oh 


04 


54 


3 7 


7 0 




1.1 


IB J 

» M*Ob 


34 


00 

V.V 


54 


34 


7 7 
f ./ 


2J 


i » 


1S.7 




BJ 


5 B 


34 - 


7 0 




1.3 


154 




S 7 


S 7 


34 


7 9 




1.4 


14 J 


3 0 


54 


5J 


14 


04 

Ball 


24 


1 5 
• 


13 J 


3 7 




S 8 


3 3 


8 1 
O.I 




14 


i <» j 


3 8 


c 7 


8 0 

O.H 


J .J 


8 9 


91 

**• 


1.7 


11J 


3.3 


5.1 


0.1 


34 


84 


u 


1.8 


11.1 


44 


5.0 


0.2 


34 


14 




24 


1.S 


10.5 


4.1 


44 


84 


3.1 


04 


24 


2.0 


104 


44 


4.7 


04 


3.1 


04 


24 


2.1 


94 


44 


4.1 


04 


3.0 


0.7 


24 


2.2 


3.1 


4.4 


44 


0J 


34 


04 


24 


- 


8.7 


4.5 


44 


0.7 


24 


04 


24 


24 


04 


44 


4.3 


64 


24 


94 


24 


24 


64 


4,7 


4.2 


04 


24 


9.1 


2.1 


2.0 


7.7 


4.1 


4.1 


74 


24 







*mls of nmplo - (241 mLs) (0.64269) 

lb*. solidsipL # iadfcatad s Bru 



If *Brix of somplo b lots then 04 iroator tfcsn 8.1, sso sbovo forauiU to drtermioo voIuom ts ssa. 

O 



